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ROOTHOUSES 


WING  ti)  ihi'    pcrishiiblf   il'.aracttr   of   root,    ixitato 
and  vcKi'tahle  crops.  Ihirt  is  usuall>  some  loss  con- 

Olj  nreti'd  with  the  keepinu  of  Ihum.  even  where  con- 
S  siderable  care  is  exercised.  Besides  heinK  easily 
spoiled  on  account  of  their  waler\-  nature,  the  keepinK 
quality  of  roots  varies  in  different  seasons,  and  in 
every  siiason  it  is  dilTicull  to  meet  the  wide  variations 
in  temperature  to  which  the  climate  of  .Mberia  is 
subject.  Many  of  our  settlers  arc  inexperienced  and  are  also 
unable  to  build  expensive  accommodation.  Ever>-  farmer  requires 
some  accommodation  for  the  storing  of  roots  and  veKelables  in 
order  to  save  what  he  uses  and  likewise  take  car  ■  of  his  surplus. 
The  storing  of  the  surplus,  or  of  a  considerable  part  of  it,  is  a  savinK 
of  time  in  the  harvest  and  thre.hinK  season  and  usually  results 
in  profitable  marketing  later  in  the  season. 

Owing  to  the  present  world  shortage  of  food,  production  has 
been  greatly  stimulated  in  regard  to  bread  crops  and  equally  with 
respect  to  roots  and  vegetables,  which  can  be  cheaply  produced 
in  Ir-rge  Quantities  and  which  are  to  some  extent  a  local  substitute 
for  exportable  foodstuffs.  The  information  contained  in  this 
publication  is  intended  to  meet  the  general  and  special  needs  of 
farmers  of  both  large  and  small  means.  It  is  based  on  experience 
and  practice  on  the  Provincial  Demonstration  Farm?  together 
with  observation  of  the  satisfactory  care  of  roots  among  successful 
farmers.  The  method  by  which  roots  aid  vegetables  are  kept 
will  depend  to  a  considerable  extent  on  local  circumstances  and 
conditions.  If  the  cellar  accommodation  of  the  house  is  large 
and  the  crop  is  not  produced  on  a  large  commercial  basis,  a  house 
basement  will  sometimes  answer  all  needs.  .Accommodation  out- 
side of  the  house  may  be  of  three  kinds:  an  underground  cellar, 
a  roothouse  above  ground,  or  a  pit. 


Essentials  of  Temperature  and  Ventilation 

In  whatever  way  roots  are  stored,  there  are  a  few  simple  and 
necessary  conditions  that  apply  in  all  cases.  The  chief  needs 
are  protection  against  frost  and  the  maintaining  of  suitable  tem- 
perature and  ventilation.  When  roots  are  frozen,  the  expansion 
of  the  water  in  the  cells  causes  a  disruption  of  the  cell  walls,  which 
is  followed  bv  undesirable  chemical  and  bacterial  action,  resulting 


in  di'i-iiy.  On  Ihv  (Ulur  liaiul,  ich)|s  riiiuiri'  Ki  Ix-  krpl  innsiaiiily 
cool.  Indcr  tondiiiotis  i.l  Uf  nn-M  tt:innlli  ilu'  iiiuixiuri'  ol  Uu' 
ri»its  cvaporiiU'^.  th>-  all-  icllaiw  and  llu'  rlNll^  ■.lirnik,  rhr\ 
•ionietimt's  Ix-uin  to  sprout,  i-tK'fiaIl\'  it  i'\|)os('d  to  -unluht.  and 
in  an\  case  ari'  un'atly  iinpairi'd  (or  use,  'ihcrc  ventilation  i- 
nol  provided,  decay  ininii'diately  sets  in.  e>|xrialK  where  larllj 
surrounds  the  roots,  and  rar-'dl\-  spreads  in  all  <lirections.  The 
bfst  temperature  at  which  tc  Keeij  ruils  is  alxmt  L*  (ienrees  alM»ve 
freezing  but  as  temix'rature  is  neies:«ril\  -uhji'cl  to  -  itne  \ariation 
it  should  be  kept  within  the  limits  ol  HI'  to  10  diiirees  Fahrenheit. 

Basement  Storage 

OwinK  to  the  fact  that  basements  in  houses  usually  contain 
heatinK  plants,  roots  are  not  commonlv'  very  well  kept  in  base- 
ments. W[tere  the  basement  consists  of  a  sinsle  lar^e  chamIxT 
the  air  is  t(Hj  dry  and  also  t(X)  warm  to  keep  roots  hard  and  crisp. 
It  is  nt*cessary  ^ '  separate  the  storage  riHmi  fnmt  the  room  con- 
tainint!  the  heatinK  plant.  Cement  walN  make  the  Ixst  partitions 
I'Ul  close  Iviard  walls  will  serve  if  other  necessary  condition-  can 
be  secured.  Direct  contact  with  imiside  air  is  desirable  by  tiles 
or  window  slits. 


■.•;riJ» ii-4 
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The  r-jtside  Root  Cellar 


The  bes:  results  in  root  storage  irt;  securt'd  in  buildinjis  or 
ceMar  ■  -/.teil  for  the  single  and  specific  purpose  of  storage,  and 
t!  ;ire  cominonly  used  for  tht;  purpose  of  storing  field  roots  and 
potatoes  and  als<j  the  house  suppfies  of  winter  vegetables.  Where 
the  ground  is  suitable,  the  south  face  of  a  hill  *>■  ridge  makes  a  good 
site  for  a  root  cellar.  To  construct  this  kind  of  accommodation 
the  ground  is  scraped  out  from  six  to  seven  feet  deep,  twelve  to 
fifteen  feet  wide,  and  as  long  as  desired.     Each  cubic  foot  of  spat-e 


will  laki'  aire  iif  torly  ixiuniN  uf  nxil-:  or,  nlhtrwlM'  cxiirt'^Mil. 
iiiili  lunninu  (<»)l  in  ii  rcKiihiiUM-  milvi'  fivi  widt  unci  -ix  liii 
i'.;'i  111  luiulu  will  |>ri>\i(lf  for  iilxui  lifty  bushils  of  roots.  I'osis 
x\  flit  apart  ar,(l  as  hitili  as  ilii'  lop  of  ihi-  Krouml  should  hf  placid 
on  all  lour  siiUs  lo  form  a  wall  iKixs.  1  and  L'l.  Smii  and  a  hall 
f(H)t  split  or  wholi-  ciilar  fi'iicf  posis  ari'  thi-  1h-s1  for  the  purpose. 
IhoUKh  many  will  lind  it  i-xpfriicnt  lo  usi>  local  bul  liss  durable 
wcxid.  such  as  jxiplar.  Ihcsi'  |)o>i,  may  Ix-  iKKirdfd  on  the  out- 
side with  rouuh  lunilxT  before  Ix'iiiu  sit  up  and  raised  to  |X)silion 
in  sections.  The  Ixards  should  keep  the  earth  Ix'tween  the  posts 
from  cavinu  in  and  should  form  a  comparatively  lixhl  wall.  On 
lop  of  thesi'  [xwts  plates  should  Ix'  laid,  made  up  of  either  a  couple 
of  twivby-sixes  or  a  piece  of  timlxr.  Poles  or  joists  should  be  laid 
across  from  one  plate  to  the  other,  and  on  top  of  these,  rouuh 
IxKirds  to  form  a  ceilinK.  I-aiKe  posts  should  be  sit  in  a  row  about 
six  firt  apart  through  the  middle  of  the  cellar.     T'ltse  |x)sts  should 


Mv^  ^^gmrroft  a^  Ofr^wtc^ 


Hm^  SccTiOfi  TjiVCttiai^ 
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extend  up  through  the  ceilinn  to  the  peak,  on  which  a  ridge  pole 
is  placed.  In  a  twelve  foot  wide  cellar,  the  middle  posts  should 
be  twd  and  a  half  feet  longer  than  the  side  posts,  so  as  to  make 
a  satisfactory  slope  anii  also  to  make  a  loft  which  will  hold  con- 
siderable straw.  The  roof  consists  of  posts,  preferably  cedar, 
laid  close  together,  one  end  resting  on  the  plate  and  the  other  on 
the  ridge-pole.  On  top  of  these  posts  should  be  spread  dry  straw 
four  feet  deep  and  on  top  of  the  straw,  earth  to  a  depth  of  ten 
to  twelve  inches  should  be  placed  evenly  and  firmly  to  run  the 
water  off.  The  gable  end  in  the  oank  should  be  boarded  and 
well  banked  with  straw  and  earth.  In  the  other  gable  end  a  small 
door  should  be  made  through  which  straw  can  be  put  and  well 


IKU'IukI  In  (he  >|)im-  Ix'lwifii  Ihi'  nml  arid  ilu'  uiljriii,  llu'  nlil  --Uim 
iH'int;  ri'inovwl  ciuli  \i'ar.  Tlii^  -Iriiw  -itm-.  In  :ilw)rl>  rniiiHiuri' 
and  also  kin-ps  i>u(  Iro^i. 

II  Ihi'  hank  or  rulu'  >l  uriniixl  in  svhiili  ilU'  nm''  allar  is 
huilt  is  sUt'p  inouuh.  a  cloir  nia>  he  made  ni  Ihf  ind  In  walk  in 
from  thi-  levi'l  Kround  iKius.  '.i  and  I  .  or  il  nia'  Ix'  nii'issan  to 
din  oul  this  ind  o(  Ihi'  ci'ljar.  in  which  last.  slip  will  havi'  lo  Ix- 
providi'd  for  enti'rinu.  In  lithtr  ca>«'  an  iiiirana'  or  porch  should 
b»'  made  over  Ihi  fnain  door  lo  tht-  cellar.  liKhlly  liuilt  and  litlid 
with  a  tinhl  d<K>r.  Willi  Ihc  apprrsich  ol  .old  weather  this  |«)rch 
should  be  filled  and  trani(HKl  with  straw  coarse  manure  to  kwp 
the  froMl  from  enterinii  at  the  main  (l(»ir  The  rool  duriiiu  cold 
weather  shouU  also  be  covered  wilh  coarsi'  manure  which  should 
lie  taken  away  in  the  sprinn. 

For  ventilation  it  is  us'  y  suDicient  to  provide  o|X'ninKs  in 
the  roof  lo  permit  the  escape  of  moisture  and  warm  air.  esix'ciallv- 
duriiiK  the  early  part  of  the  storane  pi'riod.     For  this  purp<»e. 


'1 


■Jj-vP 

[,.-.y;— u-.a-i 

2u — 

-    1 

s^mm^_ 

1 

i- 

I         '-- 

~- 

k-i 

^        \i 

"^ 

an  eii5ht-inch-square  shaft  for  every  twelve  feet  in  length  of  cellar 
will  be  sufficient.  Shutes  for  fillinn  should  be  made  about  twenty 
inches  square.  One  of  these  should  be  at  the  farther  end  of  the 
cellar  and  others  on  the  sides,  but  not  directly  opposite  each  other. 
They  should  have  tight-fittinR  doors  and  be  well  packed  with 
straw  and  also  covered  with  manure  in  winter  time.  X'entilators 
and  filling  shutes  should  be  left  open  durinK  the  first  week,  or 
longer  if  necessary,  to  allow  the  roots  to  cool  and  moisture  to 
evaporate,  and  later  in  the  season  when  doors  and  filling-shutes 
are  closed^it  ,will  still  be  necessary  to  leave  the  ventilating  shafts 
open  or  lo  have  them  stuffed  with  rags  to  meet  the  variations  in 
temperature  outside. 


Surface  Roothouse 

The  surface  roothouse  iFIks.  5,  6  and  7i  is  much  harder  to 
keep  warm  in  winter  and  is  much  more  expensive  than  the  cellar. 
The  earth  cellar  is  recommended,  except  where  poor  drainaRe 
makes    an    excavation    impossible.      The    outdoor    roothouse    is 


■  ConsTiatcTion  or  flifmi^  Qkt-Mxisc  immr  Q^xmo  ■ 

commonly  made  by  double  boarding,  with  paper  between,  on  both 
the  outside  and  inside  of  2  x  6  studding'.  The  double  course  of 
boards,  both  inside  and  out,  should  be  separated  by  perpendicular 
inch  strips  so  as  to  make  three  dead-air  spaces  in  the  walls.     The 


^  6,  ls>f^m/o/fmi,  3rcr/ori  or- 
/9aore--0,^puno   i^ot-  Houje  ■ 


sides  may  be  eight  feet  high.  The  roof  should  be  ceiled  on  the 
inside.  The  same  provision  for  filling  is  made  as  in  the  case  of 
the  cellar,  but  the  openings  for  receiving  the  roots  should  be  made 
in  the  sides  and  well  up  towards  the  roof.     In  the  case  of  both  the 
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root  cellar  and  surface  roothouse  it  is  necessary  to  have  a  dry  floor 
This  construction  takes  account  of  roothouses  constructed  by 
themselves.  It  is  wholly  desirable,  if  conditions  make  it  possible, 
to  have  the  roothouse  accommodation  joined  to  the  stable.  Where 
large  and  improved  stables  are  built,  this  arrangement  is  to  be 
assumed.  The  construction  set  out  above  is  such  as  may  be  within 
reach  of  anyone,  and  involves  a  minimum  of  labour  and  expense 
consistent  with  securing  the  result  desired. 


SecTion  vr-  Cbff/t£ir 


Root  Pits 

It  occasionally  becomes  necessarj'  to  supplement  the  root- 
house  accommodation  by  using  pits.  These,  if  properly  made, 
will  keep  roots  even  fresher  than  a  roothouse  -vhich  is  being  opened 
and  shut  from  using  the  roots  daily.  Owing  to  occasional  low 
dips  of  temperature  in  .Alberta,  pits  are  commonly  laid  deeper 
than  they  are  farther  south.  To  construct  a  safe  pit,  a  hole  is 
scraped  out  about  six  feet  deep,  and  as  long  and  wide  as  is  neces- 
sary to  hold  the  quantity  of  roots  or  potatoes  to  be  stored  (Fig.  8). 
The  pit  is  filled  to  within  about  two  feet  of  the  top  of  the  ground. 
Poles  are  then  laid  across  the  pit,  not  more  than  a  foot  apart,  similar 
to  joists  across  a  ceiling.  On  these  poles  is  then  piled  four  or  five 
feet  of  dr>-  straw,  the  straw  extending  several  feet  on  the  ground 
out  over  the  sides  of  the  pit  to  prevent  the  frost  from  penetrating 
from  the  sides.  On  top  of  the  straw  is  then  placed  about  a  foot 
of  earth.  The  earth  should  not  be  laid  on  immediately  after  the 
pit  is  filled.  The  roots  should  be  allowed  to  dry  and  c^dI  for  some 
time  before  the  pit  is  finished  for  winter  protection.  A  ventilator 
about  a  foot  square  should  be  placed  in  the  centre  of  the  pit,  ex- 
tending up  through  the  straw  and  ground.  If  the  pit  is  large, 
two  ventilators  should  be  made.     These  can  be  left  open  until 


the  weather  is  cold,  then  they  should  be  stuffed  with  old  bags  or 
straw.  The  lar^e  amount  of  straw  placed  on  the  pit  not  only 
serves  to  keep  out  frost  but  also  absorbs  the  moisture  thrown  off 
from  the  potatoes. 


■  na  a 


The  chief  objection  to  the  pit  system  is  that  the  potatoes 
cannot  be  got  at  during  the  cold  weather.  Pits  are  therefore 
only  used  by  farmers  who  intend  to  carry  over  a  certain  part  of 
their  crop  until  the  next  spring. 


K[»MONTON:     I'ni\ 


